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Please send me a copy of ‘“‘The Canned Food Reference Manual” FREE. 


book that not for 


“ HE Canned Food Reference Manual” took many 
years and much of the time of fourteen scientists 
to prepare. 


And it’s widely used by colleges, public libraries, 
public health officials,-and doctors as an authoritative 
reference manual on canned foods. 


But look at the following chapters. Packers, mind 
you, write us that these parts of this “‘bible of the 
industry”’ are very useful to them: 


“Fabrication of the Sanitary Can” and “The Na- 
tional Tin Situation’’ put them in touch with back- 
ground material for their business . . . help them 
understand it. 


“The Nutritive Values of Commercially Canned 
Foods” gives them valuable information for combat- 
ting misconceptions about the products they pack. 


“‘Modern Thermal Process Determination” is a 
highly useful guide for many packers in checking their 
own processing times. 


So, we ask you, “Is this scientific volume useful to 
packers?”” Some of it seems to be. We’re pleased 
that it is. 


We’re so pleased that we’ve put in a coupon... up 
top where you can see it . . . in case you would like tc 
send in for a free copy. 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; Artur } 
Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$3.00; Canada .00; Foreign—$5.00. Advertising 
rates upon application. Forms close Wednesday; cover forms Tuesday. Copy required for proof ten days in advance of close. Entered as Second Class :nattél 9% 
at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. 3 
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Waving alongside the Stars and Stripes, a new 
flag now flies over the ‘Sprague”’ Plant — the 
Army-Navy ‘“E” which has been presented 


to our Employes in recognition of outstanding 


production of war materials. 


4 But so great an honor carries with it an equally great obligation. It is 
now our goal to place added stars on the “E” flag, marking still greater 
production records achieved, and to increase even further our War 
Bond purchases in which we are already enlisted 100% on the 
payroll deduction plan—(with deductions greatly exceeding the usual 
10% goal). 


, The double banners emphasize a single loyalty—and single purpose: to 
prove even more worthy of the Army-Navy “‘E”’ Flag, by redoubling 
j our efforts to back up the men who are fighting under the Nation’s flag. 
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AN INDUSTRY 
WITH A FUTURE 


This'war has proved that “Food Also 
Fights." With the return of peace 
(and even before that in the feeding 
of liberated nations) the demand for 
high quality processed foods will be 


greater than ever. 


The solution will include further 
modernization and mechanization of 
food processing plants, a develop- 


ment in which we offer our services 


to the industry. 


* 


FOOD. MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
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@ What is the can? And what’s the 
new vegetable treat? First the can... 

When a pin on this can is pulled, 
colored smoke billows out. Ground 
forces use these smoke-puffs to sig- 
nal air support . . . to help pilots see 
where troops are located. 

Which brings us to your eyes. If 
you have trouble seeing at night, it 
may be because of a deficiency of the 
night-vision vitamin A. Continental 
research has developed a process to 
provide this vitamin—in a delicious 
vegetable treat called ‘‘carrot chips.” 

These tasty carrot chips will come 
to you in cans some day soon. So will 
many other vegetable delicacies you 


can’t get now. And, of course, your 
good old familiar vegetables will con- 
tinue to come in cans. You'll enjoy 
all their healthful goodness and fresh 
garden flavor because cans protect 
and preserve. 

To do our war job we’ ve developed 
new ideas and new skills, too. That’s 
why as we look ahead we see new 
and better things in Continental cans. 
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d to Plant 78, 
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POST-WAR PLANNING: We'll be glad to discuss 
future uses or improvements of your product 
or package and help in your post-war plan- 
ning. Write Post-War Planning Dept., 100 
E. 42nd Street, N.Y.C., or Continental Can 
Company of Canada, Limited, Montreal. 
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U. 8S. STANDARDS OUT!—The Comptroller Gen- 
eral of the United States, Lindsay C. Warren, who 
is charged with the supervision of all Congressional 
appropriations, on August 5th, ruled that the OPA 
could not price the 1944 packs on the basis of United 
States Standards (formerly AMA grades) but must 
confine itself to the basis of commercial grades uni- 
versally used. Congress realized, of course, that the 
quickest way to get action was to cut off the salaries 
of anyone pricing canned foods on the U. S. Standards 
basis, and as the Comptroller sees it that stymies 
OPA’s interpretation of those standards, i.e., that in 
‘fact the U. S. Standards are the written definitions of 
commercial grades. 


oa If the opponents of this attempted OPA clarification 
~ are correct in what they have claimed the whole can- 
a ning industry was in opposition to the OPA plan. We 


have claimed that the opposition came from the users 
of Jobbers’ Labels, and, of course, from those canners 
who market their outputs through that means—and 
believe it or not, there are a number of canners who 
market most of their packs under jobbers’ labels. Since 
the beginning of the war that number has been de- 
creasing, but most canners have welcomed this outlet 


| . for at least part of their packs. 


Maybe we are just a little harsh in our belief that 
of the about 25,000 brands of canned foods on the mar- 
ket, some of them may not play completely fair with 
the consumer. Of course we should not have men- 
tioned that last name. 


During the p¥esent strenuous war-time demand the 
-fect of this ruling may not be greatly apparent, but 
* ever we reach that post-war market about which the 

owzers try to scare us—as soon as Germany is beaten 

‘he full weight of that effect will be felt. At least 
‘ihe canners have backbone enough to fight for their 

“ats—and they seldom have had—the courts will be 

‘ged with cases. 


: \ccepting the decision, Price Administrator Bowles 
‘d the following: 


“atement of the considerations involved in the issu- 
- of Amendment 1 to Supplement 7 to Food Prod- 


a - Regulation No. 1, Packed Fruits, Berries and 
. etables of the 1944 and later packs. 


mendment 1 to Supplement 7 to Food Products 
‘lation 1 ‘elminates the provision in the grade and 
‘ce section relating to the United States Standards 
» grades of processing fruits and vegetables pub- 
ed by the United States Department of Agricul- 
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ture. This action has the effect of defining “grade” 
solely in terms of the established grade as commer- 
cially understood, for example, fancy in the case of 
canned peas. 


The provision on grades appearing in the supple- 
ment was included for reasons appearing in the state- 
ment of considerations accompanying it. The Admin- 
istrator believed and still believes that its use is 
permissible under the Second Deficiency Appropriation 
Act and that it would contribute materially to the en- 
forcement of the regulation. Because the subject has 
been an extremely controversial one, the Comptroller- 
General was consulted, and requested to review the 
action of this office under the Emergency Price Control 
Act of 1942 as amended, the Stabilization Act.of 1942 
as amended, and the Second Deficiency Appropriation 
Act, 1944. The Comptroller-General has now reviewed 
the action of the Price Administrator and has con- 
strued the Appropriation Act as precluding any and 
every use of the U. S. Standards for fixing maximum 
prices in connection with processed fruits and vege- 
tables. 


In view of this ruling, the Price Administrator is 
constrained at once to abide by the Comptroller-Gen- 
eral’s decision on the action submitted to him for re- 
view, namely, the use of the grade provision. 

Issued August 5, 1944. 


CHESTER BOWLES. 


In Federal Register, Tuesday, August 8, 1944, there 
appeared this official notification : 


PART 1351—Fo0oD AND Foop PrRopucTsS 
[FPR 1, Amdt. 1 to Supp. 7] 


PACKED FRUITS, BERRIES AND VEGETABLES OF THE 1944 AND 
LATER PACKS 


A statement of the considerations involved.in the issuance of 
this amendment to Supplement 7 to Food Products Regulation 
No. 1, has been issued and filed with the Division of the Federal 
Register. (See above statement.) 


1. Section 11 is amended to read as follows: 


Sec. 11. Grades and invoices. This section applies to all 
sellers covered by this supplement whether the goods are packed 
by them or purchased by them for resale. 


(a) “Grade” means the established grade as commercially 
understood, for example, in the case of canned peas, standard, 
extra-standard and fancy. 


(b) “Subgrade” means a subdivision of a grade, determined 
in each case according to the regularly established way, during 
the base period, in which the particular processor reflected dif- 
ferences in quality (within that grade) in different selling 
prices for the item. Whether the processor had such a practice 
during the base period shall be determined from his invoices, 
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and no processor who does not meet these conditions shall figure 


maximum prices for the item on the basis of subgrades. 

‘If the particular processor’s individual subgrade falls into 
more than one grade, as defined above, the individual subgrade 
shall be divided according to the commercial grades into which 
it falls. 


(c) A person who purchases from a processor shall not be 
subject to any criminal penalty or civil enforcement action 
under the Emergency Price Control Act of 1942, as amended, 
in connection with the resale of any item for failure of the 
item to conform to the grade (and subgrade, if any) designated 
on the invoices, provided he can establish that he relied in good 
faith upon the grade designation on the invoice furnished him 
by the processor. 

(d) On and after July 31, 1944, each processor shall furnish 
the purchaser, other than a government procurement agency, 
at or before the time of delivery, with an invoice describing the 
item and separately stating its grade and subgrade, if any. In 
addition, he shall also show the syrup or packing medium of 
any fruits or berries sold. 


(e) Nothing in this supplement shall be construed to change 
any of the requirements of the Federal Food Drug and Cosmetic 
Act, of any regulation issued under it. 

2. In the first paragraph of section 5 (c) the reference to 
section 11 (a) is amended to refer to section 11 (b). 

This amendment shall become effective as of July 31, 1944. 

Issued this 5th day of August 1944. 

CHESTER BOWLES, 
Administrator. 
| F. R. Doe, 44-11741; Filed, August 5, 1944; 4:44 p. m.] 


Apparently, therefore, they will continue to issue 
ceiling prices on grades, without reference to their 
source, but if they must include the “Sub” grades indi- 
cated above, it means more work, and there may be 
more delay. The canner and the buyer will have to be 
careful of the grade claimed—See Sec. 11. It devolves 
on each of these interests to prove the correctness of 
their claims. 


LATER PRICE ADJUSTING—A few weeks ago, 
in these columns, we advised canners to ship out their 
1944 packs, where the buyer was willing to make final 
adjustment upon the issuing of 1944 ceiling prices. 
Our local OPA office jumped us very promptly, ad- 
vising that nothing of the kind might be done; that if 
the goods were shipped they would have to be billed at 
’43 ceilings, and that there would be, could be, no 
further adjustments. We so warned the industry. 
We even reminded our readers that it might be possible 
that ’43 ceiling prices would prove better than the ’44 
ceiling prices. We said this because since the issu- 
ance of the ’43 prices, careful investigation into can- 
ners’ costs, and therefore profits, had been made, and 
since at least some canners had found they made a 
very good profit in ’43, it might be expected that the 
*44 prices would show a reduction. That was only a 
surmise, but it intimated that the “final adjustment” 
at best might be only trifling. We have had no defi- 
nite information, but it seems to us that not a few 
adopted that advice, and let their goods go, at definite 
sale, on ’43 prices. Having made our statement, and 
then refuted it as ordered, now comes to our desk, 
under date of August 4th, from OPA Information 
Bureau the following— 


“PROCESSORS OF CANNED AND FROZEN 
FRUITS AND VEGETABLES GIVEN 
‘ADJUSTABLE PRICING’ 


Processors of the 1944 pack of canned and frozen 
fruits, vegetables and berries will be allowed by OPA 
to make sales and deliveries of these products at pres- 
ent ceiling prices, subject to an agreement to adjust 
the maximum prices after delivery. This has been 
done in order to relieve a critical shortage of storage 
facilities with which many processors are faced and 
to permit a more orderly distribution of the 1944 pack, 


OPA emphasized that wholesalers and retailers pur- © 


chasing on this basis must hold such merchandise un- 
less they wish to sell it at their present ceiling prices. 
In that event, since adjustable pricing is not permitted 
by wholesalers and retailers, they must risk being 
“squeezed” if their suppliers later bill them at higher 
prices established by OPA for 1944 pack merchandise. 


The position of wholesalers and retailers purchasing 
1944 packs of these commodities under adjustable pric- 
ing agreements is being clarified by amendments to 
MPRs 421, 422 and 423.” 


Are all the ceiling prices so far named—Asparagus, 
Spinach, RSP cherries out? We have in front of us 
Federal Register for Friday, August 4th, 1944, and on 
pages 9493 to 9505 there is a mass of instructions and 


tabular work that took the Government Printing Office | 


the better part of four days to put out, yet it covers 
only the three items mentioned, with promise that the 
other items will appear soon. Must all of this go into 
the discard, for these prices are based upon grades, 
and those grades upon U. S. Standards, since there 
was no place to go for anything else? And that is now 
outlawed. In the matter of spinach prices, for in- 
stance: Area 1, No. 2 can, Fancy $1.32; Extra stand- 
ard $1.27; Standard $1.22, and so on for 214s and 10s, 
and for the three areas; likewise for Asparagus, in the 
5 areas, and in all the varying manners of packing, as 
well as sizes of cans used. In the matter of asparagus 
it is a model of typographical excellence, and if inter- 
ested we suggest you write to The National Archives 
of the United States (The Government Printing Office) 
for a copy. Whether or not they will send them out 
we are unable to say, since they would seem to be 
ineffective. 


Even if OPA could induce the whole force working 
on these prices, to give their services without cost, we 
doubt if the prices would be legal. And since the in- 
dustry has to stand the blame for this, it is not likely 
that force would attempt the huge task again at many 
times their usual remuneration, if asked to do so. 


GUARD AGAINST ACCIDENTS—The U. S. Labor : 
Department is in a drive to save a million job acci- B 


dents, and they certainly ought to be helped. ‘The 
wounded on our battle fronts, now running into the 
hundreds of thousands, are rushed to hospitals and 
given care, but their places can be filled from the ranks 
of the armed forces. 


(Please turn to page 22) 
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Not so these millions of accident © 
victims in our home front; their places are almost im- | 
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WATCHING WASHINGTON 


A weekly digest of Government regulations directed to the Canning and Allied 


Industries for the wartime production and distribution of processd foods. 


APPLES UNDER ADJUSTABLE 
PRICING 


Packed apples, dried apples and apple 
sauce of the 1944 pack may be sold to 
the Government by processors under the 
same “adjustable pricing” arrangement 
as that recently provided for several 
packed fruits and vegetables, the Office 
of Price Administration said Aug. 7. 

This pricing order, effective August 8, 
1944, will permit sales and deliveries at 
current ceilings, subject to adjustment 
upward if 1944 maximum prices are 
higher than last year’s ceilings. 

As in the case of the other commodi- 
ties now subject to adjustable pricing, 
the apple products mentioned can, under 
the new order, be made available to the 
Government immediately and these sales 
will not need to await issuance of the 
1944 ceiling prices. 

(Order No. 5 under Maximum Price 
Regulation No. 498—Dried and Proc- 
essed Apples and Apple Products, 1943 
Crop and After—effective August 8, 
1944.) 


BOX RATING ORDER CHANGED 


Canned Foods Continue with AA-2X, Baked 
Beans, Condiments, Relishes Lowered 


Relative essentiality of consumer prod- 
ucts and industrial goods, in relation to 
the procurement of new fibre shipping 
containers, is more explicitly defined by 
amendment of Fibre Shipping Container 
Rating Order, P-146, the War Produc- 
ion Board said Aug. 2. 

“Lower priority ratings are assigned 
‘o shipping containers for less essential 
eoods,” the WPB Paperboard Division 
ated, “but definition of essentiality has 

cn liberal. Changes brought about by 
‘© amended order are expected to clar- 

the shipping container rating status 
all items and thus facilitate the over- 

' movement of needed goods.” 

veviously, the priority ratings by 

‘och shippers obtained new fibre con- 

‘’s were, in many instances, as- 
ned to broad classifications of goods. 
lov the amended order many general 
fications are broken down more 
‘etely to specific items, with a ship- 
container rating assigned to each 


song the general classifications of 
to be re-listed with a greater num- 
! sub-divisions, and a rating for 
are: Chemicals and allied prod- 
‘nner containers and closures, foods, 

\ure, kitchen and household uten- 
paper and paper products, rubber 
-ubber products, and textiles, cloth- 
nd leather. 
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Some of the individual consumer items 
to receive a lower shipping container 
rating under the amended P-146 are: 
Baked beans (AA-3), condiments (AA- 
5) and prepared relishes (AA-5). 


Now, as under the former P-146, most 
foods receive the high shipping container 
rating of AA-2x, and more essential 
household items will continue to obtain 
cartons under rating AA-3. 


CORRECTIONS IN PRICE ORDER 


The following corrections should be 
made in the printed copy of the Sup- 
plement 7 to F.P.R. No. 1 issued by OPA 


July 31. The corrections will be issued 
by the OPA: 
Page 2: In Section (4)(b) Pricing 


Method No. 1 should read Pricing Method 
No. 2. 


Page 9: In Table 4 (Part 1) Area I, 
price for all Green Center Cuts Stan- 
dard No. 10 cans should read $6.40 in- 
stead of $16.40. 


Page 10: Table 5, the heading of the 
second part of the table should read 
(Part 1) Area I instead of (Part 1), 
Area 1 A. 


Pages 10-12: In Table 6 showing 
differences between styles (dollars per 
dozen containers) in Part 1 Area I All 
Green No. 2 cans Whole Spears, Large 
to Mammoth/Large should be +.05 in- 
stead of +.08. 


Part 1, Area I Other than All Green 
Variety, No. 2 cans, Whole Spears, Small 
to Mam/Large/Medium should read +.19 
instead of -+.12. 


Part 1, Area I, Other than all Green 
Variety No. 2 cans, Center Cuts to Me- 
dium Whole Spears should read +1.78 
instead of +1.72. 


Part 1, Area I, Other than All Green 
Variety No. 10 cans, Soup Cuts to Center 
Cuts should read —5.12 instead of 5.12. 


Part 2, Area II, No. 10 cans Center 
cuts to Soup Cuts should read +3.64 
instead of —3.64. 


Part 3, Area III, No. 2 cans, Whole 
Spears Colossal to Medium, —.62 instead 
of —.52. 


Part 4, Area IV, No. 2 cans Whole 
Spears Large to Medium should read 
—.12 instead of —L. 


Part 4, Area IV, No. 2 cans, Medium 
Whole Spears to Center Cuts should 
read —1.48 instead of —1.49. 


NO RELAXING ON PROCESSED 
FOOD RATIONING 


OPA Food Rationing Division is 
rather disturbed by reports that indicate 
that some members of the food retail 
trade have a mistaken idea that the 
rationing of processed foods is about 
over. 

This undoubtedly has developed be- 
cause of the recent lowering of most 
processed vegetables to zero point during 
the summer months. This so-called ra- 
tion holiday had a definite purpose be- 
hind it to move existing stocks of these 
commodities to make room for the com- 
ing 1944 pack. There is every indication 
that during the coming next few months 
rationing of processed foods will become 
somewhat tighter. The first indication 
was the restoring of asparagus, peas and 
tomatoes to the ration list July 2 fol- 
lowed by corn July 30. 

Retailers are urged not to be lulled 
into a feeling of false security which 
may tempt them to relax their compli- 
ance with overall ration regulations. 
The first duty and obligation of a re- 
tailer, under rationing is to post his 
monthly point chart in a prominent place 
where it can be seen and read by his 
customers. This point chart constitutes 
“the rules of the game in rationing.” 

Continued rationing of processed foods 
is definitely in prospect. 


CANNERS GET ‘MUST’ LABOR 
RATING 


In the following telegram, directed to 
WMC Field Offices, by the Production 
Executive Committee July 31, canners 
were placed in the “must” status for 
obtaining labor: “The Production Execu- 
tive Committee on July 26 accorded 
‘must’ status to the food processing in- 
dustry, consequently, all inter-regional 
recruitment activities for the food pro- 
cessing industry is being accorded Man- 
power Rating of ‘B’. This is a tempo- 
rary rating which will remain in effect 
until October 1.” 


OPA APPOINTMENTS 


Ralph A. Hull, formerly of Schutter 
Candy Co., Chicago, has joined the staff 
of Food Price Division, OPA, as a busi- 
ness specialist responsible for handling 
problems on confectionery. 

Appointment of Herbert K. Draper, 
Jr., as a business specialist in processed 
fruit and vegetable section also was an- 
nounced. Mr. Draper had been a partner 
in the food brokerage firm of Draper- 
Hayford Co., Boston, engaged in selling 
frozen and processed fruits and vege- 
tables. 
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Details of a program to support the 
prices of certain canned fruits packed 
this year were announced over last week- 
end by the War Food Administration. 


The program is designed to encourage 
maximum production of specified canned 
fruits and to facilitate the payment of 
announced grower support prices for 
apricots, peaches and pears by protecting 
canners against price declines for the 
canned products. 


WFA PURCHASE PRICE 
Canned fruits included in pro- 
gram are apricots, peaches, pears, fruit 
cocktail and fruit mix. The announce- 
ment provides further details of the 
price support program for fruits for 
canning as released on January 26, 1944. 
The program will provide for the sup- 
port of the prices of the specified canned 
fruits through an offer by the WFA to 
purchase these commodities from the 
canners. Prices at which purchases will 
be made are equal to 86.4 per cent of 
canners’ individual gross f.o.b. civilian 
ceiling prices or 86.4 per cent of area 
average ceiling prices for the industry, 
whichever are lower. 


The program also provides that, with 
the concurrence of the canner, the WFA 
may fulfill its commitment to support the 
prices of the canned fruits by reimburs- 
ing the canner for the difference between 
the appropriate support level and the 
price below this level at which sales in 
civilian trade channels are made. 


Participation in the program for any 
of the listed canned commodities will be 
restricted to canners who pay growers, 
for all purchases made, at least the sup- 


CANNED FRUIT PRICE SUPPORT PROGRAM 


WFA to purchase certain canned fruits at 86.4 per cent 
of individual gross ceilings or area average. 
for reimbursement made. 


Provision 


port prices announced by the WFA for 
the raw product or products used. 

In instances where it becomes neces- 
sary to make purchases or payments to 
support prices to canners, the WFA will 
purchase all styles and types of pack in 
recognized United States grades above 
substandard and packed in No. 2% or 
No. 10 size cans. In the case of fruit 
mix where United States standards da 
not exist, purchases and payments will 
be based on the quality standards for 
fruit cocktail. 


GRADES SPECIFIED 

Purchases and payments will be made 
on the basis of United States grades 
with the cost of inspection to be borne 
by the canner. The support prices are 
f.o.b. factory net to the vendor and re- 
late to the commodity packed with the 
vendor’s commercial label in domestic 
shipping cases. If export cases or spe- 
cial packing is required by the WFA, 
the price to the processor will be in- 
creased above the support level to cover 
the added costs. 


The program will extend only to fruits 
canned during the 1944 calendar year. 
However, the WFA will support the 
price of the various canned fruits cov- 
ered by the program until June 30, 1945. 
Canners will be asked to certify that the 
commodity offered was packed on or 
after January 1, 1944, and prior to 
January 1, 1945. Offers made prior to 
June 30, 1945, will be accepted as soon 
as possible, although the WFA reserves 
the right to leave commodities accepted 
in the packer’s hands until 30 days after 
the closing date of the offer, if it should 
be deemed necessary. 


1944 GROWER PRICES FOR 
DRIED FIGS 


The same grower prices for natural 
condition dried figs that were used last 
year by the Office of Price Administra- 
tion in establishing processors’ ceiling 
prices for packed, processed, dried figs 
will again be used in OPA regulations 
covering the 1944 pack, the OPA and 
War Food Administration announced 
August 9. 


The grower prices, per ton, which will 
provide the basis for the regulation 
establishing maximum prices for the 
packed, processed, dried figs at growers’ 
customary delivery points, are as fol- 
lows: Calimyrnas (basis 75 per cent test), 
$380; Adriatic (basis 80 per cent test), 
$250; Kadotas, tree picked (basis 90 per 
cent test), $240; Kadotas, natural (basis 
85 per cent test), $230, and Black Mis- 
sion (basis 85 per cent test), $200. 


CANNED FISH ALLOCATION 


U. S. civilians are expected to receive 
slightly more canned fish during the 
1944-45 pack year than was allocated for 
the corresponding period in 1943-44, the 
WEA said Aug. 8 in announcing canned 
fish allocations for the period July 1, 
1944, to June 30, 1945. Civilians are 
expected to receive 365.9 million pounds 
or 48 per cent of the total available sup- 
ply of about 762 million pounds of canned 
fish. This will provide a per capita con- 
sumption of about 2.8 pounds as com- 
pared with 2.5 pounds per person during 
the corresponding period in 1948-44. ... 
About 43 per cent of the expected avail- 
able supply of canned fish is salmon and 
24 per cent pilchards, the remainder be- 
ing made up of Maine sardines, Atlantic 
sea herring, mackerel, tuna, shrimp and 
other minor varieties. Although 
fresh and frozen fish has not been allo- 


cated for the 1944-45 fiscal year it is 
estimated that the available supply wil! 
be about 728 million pounds, slightly 
more than for 1943-44. Of this civilians 
will receive at least 634 million pounds, 
or about 4.9 pounds per person. 


DISTRIBUTORS INVENTORY 
ADJUSTMENT 


Special Notice of Vital Importance to Every 
Food Retailer and Wholesaler 


An inventory must be taken of ra- 
tioned meats, fats, fish and dairy prod- 
ucts as of the close of business August 
12, 1944, by those retailers and whole- 
salers who wish to obtain a point adjust- 
ment from local boards. Due to point 
changes on May 4, and because point 
values higher than zero will be placed 
on some items on August 18, many re- 
tailers and wholesalers may need point 
adjustments. These adjustments cannot 
be granted unless inventories are taken 
as of August 12. 

An OPA notice will appear on the 
back of the point chart which explains 
the details of this adjustment. Any 
dealer who does not take this inventory 
as of the close of business August 12, 
will not be allowed a point adjustment. 


SUGAR FOR FREEZING MIXED 
FRUITS 


Provisional allowances of sugar for 
freezing mixed fruits, fruit cocktail and 
fruits for salads were authorized by the 
Office of Price Administration Aug. 9. 

Beginning August 12, 1944, canners, 
frozen food companies and other fruit 
preserving concerns that wish to freeze 
these products, may obtain sugar for use 
in processing at the rate of one pound 
of sugar for each five pounds of fruit. 

Previously, no sugar could be obtained 
for use in freezing mixed fruits, fruit 
cocktail and fruits for salads. 


Most of the 1944 pack of canned mixed 
fruit, fruit cocktail, and fruits for salads 
will be set aside for use by the Armed 
Services, lend-lease, and other Govern- 
ment agencies, OPA said. It is desirable 
to permit concerns wishing to freeze 
such fruit to obtain the sugar needed fer 
that purpose since frozen foods do not 
require tin containers, and thus conserve 
tin, the agency added. 


WFA TO SELL CONDENSED MIL‘ 
AND ORANGE JUICE 


The WFA is offering for sale to the 
original processors at ceiling prices a))- 
proximately 62,000 cases of sweetencd 
condensed milk. It also is offering fcr 
sale to the original processors grade A 
orange juice which have been releas«d 
from Government-owned stocks. Thee 
offers are made to the original proces- 
sors in order to utilize their distributi.e 
facilities in the return of these commoci- 
ties to civilian markets. 
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WHERE LIVES DEPEND 
ON LUBRICATION 


You can’t coddle machine guns or airplanes in the 

field! Mud and sand... rain and snow... are the 
regular routine on the front line... and American 
lives depend on keeping them in action. 


Lubricating Oil for machine guns and airplane 
instruments ... packed by the Lehigh Chemical 
Products Co. of Ambler, Pennsylvania... travels 

right up to the battlefront in cans supplied by Crown. 


Just one more example of the way in which H Ree 
Crown is bending every effort to provide containers : 
| or every need of our fighting men while keeping i ae Beet 


Rs roduction on the highest possible level for the ha eg 


sential packaging requirements of the home front! 


OWN CAN COMPANY e NEW YORK e PHILADELPHIA «¢ Division of Crown Cork and Seal Company, Baltimore Md. 
TH \ANNING TRADE - August 14, 1944 


P.O. Ne, (28-824) 44-49538 
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HOW TO FILL IN THE SUBSIDY CONTRACT 


As explaned to members by Marvin Verhulst, Secretary 
of the Wisconsin Canners Association. 


The new CCC subsidy contract, identi- 
fied as Form FDA-776, has been sent to 
‘all canners of snap beans, peas, corn, 
tomatoes and tomato juice, together with 
a cover letter signed by Merritt Greene 
of WFA. In order to have a legally bind- 
ing contract, it is necessary that the 
canner insert his company name and ad- 
dress on page 1 of the printed form, and 
sign on page 3. The insert on page 1 
should be filled in as per the following 
example: 


. with offices at Washington, 
D. C. and XYZ Canning Company 
(hereinafter called ‘Canner’), a cor- 
poration with principal place of 
business at XYZ, Wisconsin.” 


Of course, a partnership or sole trader 
will fill in the second blank accordingly. 
The signature on page 3 may be entered 
as per the following example: 


“XYZ Canning Company 


(Canner) 

By John Doe 
President 
(Title) 

Attest: 

Richard Roe 

Secretary 
(Title) 


The space allowed on the printed form 
for the insertion and signature is ex- 
tremely small but will have to be used 
as best you can. 


Exhibit A, Application for Payment 
for Designated Canned Foods, identified 
as Form FDA-776-1, is a part of the con- 
tract form and is not to be detached. 
Only the cover letter signed by Merritt 
Greene is to be detached. Two copies of 
the contract are to be filled in, signed 
and mailed to War Food Administration, 
Office of Distribution, Fruit and Vege- 
table Branch, Canned Vegetable Section, 
Washington 25, D. C. There is no time 
limit as to when the contracts are to be 
sent in, but the sooner you do it, the 
sooner you may expect to receive subsidy 
payments. 


NOT COMPLICATED 


Because of the legalistic language, the 
contract is apt to seem more complicated 
than it really is. To use canned peas 
as an example, Commodity Credit Cor- 
poration agrees to pay each certified pea 
canner a subsidy on any canned peas he 
packs and delivers to a civilian buyer, 
between March 1, 1944, and April 30, 
1945. If the canned peas are delivered 
to the buyer while MPR 306 is still in 
effect so far as pea ceiling prices are 
concerned, the subsidy payment will be 
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at the rate of 10c per dozen for canners 
in Northwestern Wisconsin, and 11.2c 
per dozen for canners in Southeastern 
Wisconsin, basis No. 2 tins. If the 
canned peas are delivered to the buyer 
after new ceiling prices have become 
effective, the subsidy payment will be at 
a rate specified by the new ceiling price 
regulation (i.e., the difference between 
the gross ceiling price and the civilian 
ceiling price). 


As the pea canner makes deliveries of 
1944 pack peas to civilian buyers he can 
file claim for subsidy payment, but he 
cannot make claim oftener than once a 
month. He may claim less frequently if 
he chooses, or may even wait until May 
10, 1945, and file only a single claim. In 
filing a claim, he may include only de- 
liveries which have been made at least 
ten days before the date of filing. Thus 
on the 10th of the month, the canner 
could file claim for deliveries made dur- 
ing the preceding calendar month. This 
ten day “lag” will enable the canner to 
know in most cases whether the buyer 
has accepted or rejected the delivery. In 
case of rejection by the buyer, the de- 
livery can be omitted from the subsidy 
claim thus eliminating need for repay- 
ment or adjustment of subsidy payment. 


The application for payment form, 
FDA-776-1, indicates that deliveries on 
which claim is made may be identified by 
“invoice number.” If you are not num- 
bering your invoices at present, we sug- 
gest you start doing so, because this will 
afford an easier identification than to 
show date and buyer’s name. 


One of the most complicated parts of 
the contract is the “Offset Atrributable 
to Open Market Purchases.” We believe 
this will effect no Wisconsin canners in- 
asmuch as all the peas, corn, snap beans 
and tomatoes canned in Wisconsin are 
grown under contract. 


EVAPORATED MILK OUTPUT 


USDA reports the output of canned 
evaporated milk in 1943 totaled 3,052,- 
408,000 pounds, a decrease of 13 per 
cent, compared with 1942. It was also 
lower than the 1941 production but, with 
these exceptions, was the highest of rec- 
ord. Output of canned condensed milk 
showed a marked increase of 88 per cent, 
the total of 117,247,000 pounds being the 
largest production of record. 


The 19438 production of dried whole 
milk totaled 137,229,000 pounds, more 
than double the 1942 output; production 
of dried cream was 2% times larger and 
output of malted milk powder increased 
about 35 per cent, 


JHE CANNING TRADE 


EVAPORATED AND CONDENSED 
MILK STOCKS 


The BAE reports that stocks of eva- 
porated and condensed milk, held by 
wholesale grocers on June 30, 1944, 
showed a slight decline from stocks held 
on March 31 and were sharply lower 
than on June 30, 1943. Reports from 
579 firms both on March 31 and June 30 
this year showed stocks of evaporated 
milk totaling 30,679,751 pounds com- 
pared with 31,056,946 pounds on March 
31, a decline of about 1 per cent and 293 
firms reporting on June 30 both this year 
and last year showed stocks of 23,175,274 
pounds on hand as against 51,711,752 
pounds a year ago. Stocks on hand a 
year ago were exceptionally large. 


BRINE PACKED PINEAPPLE 
PRICES 


Maximum prices for imported pine- 
apple packed in brine were increased by 
1% cents per pound Aug. 12 by the Office 
of Price Administration to correct an 
error in computation, made when prices 
on pineapple packed in brine were issued 
on April 29, 1944. The new ceilings, 
effective August 16, 1944, are 13% cents 
per pound for No. 1 grade, 12% cents 
per pound for No. 2 grade and 11% 
cents per pound for No. 3 grade, ex dock, 
Miami, Fla., duty paid, or ex railroad 
car, Laredo, Texas, duty paid. 


BIG TORPEDO PLANT WILL 
MAKE CANS AFTER WAR 


Post-war plans of the American Can 
Company call for establishment of one of 
the company’s largest manufacturing 
units in St. Louis, D. W. Figgis, presi- 
dent of the can company has announced. 

The new plant, originally intended for 
can manufacture but made available to 
the Government for torpedo production 


_ during the war, will have more than |] 


600,000 square feet of floor space and 
will employ about 750 workers, it was 
said. Peacetime production at this plant 
is expected to supply the needs of the 
Ozark area canners and also the re- 
quirements of the oil industry in the 
Tulsa district. 

An older plant at St. Louis, now in 
operation but which has only about one- 
sixth of the new plant’s capacity, will 
be abandoned after the war, and ‘he 
production and personnel absorbed by 
the new plant, it is expected. 

Fruit and vegetable containers wil! be 
made in all usual sizes for the pack»rs 
of the Ozarks as well as cans fo: a 
number of other products. 


TO PACK CITRUS 


Paramount Groves, Ine., has 


been | 


organized at Lakeland, Fla., to dc a 


packing and canning business. The 1 ew 


company, formed by J. S. Norton ind [ 
associates, has authorized capital of 00 


shares, of $100 par value. 
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ae 
i 
| 
he 
— 
ig 
a 


—, 


mae OMS 


we 


44 


Leadership .. . 


on Any Juice Line 


id for the CRCO 
showing The 
| of Everything 
the Food Packer. 
‘al Bulletins are 
available on in- 
machines. 


ANNING TRADE 


CRCO-American Model J 
SUICE EXTRACTOR 


CRCO-American Model J Juice Extractors give from 75% to 
90% recovery of tomato juice at capacities up to 60 gallons 
per minute. 


They operate entirely by pressure, but will not break seeds at 
maximum recovery. A simple adjustment controls the pres- 
sure. No whipping or beating, hence no harmful aeration of 
the product. Sturdy and compact, yet require but little floor 
space. 


Can be used as a finisher for citrus Juices at capacities up to 
60 gallons or better per minute. 


Write for complete details . .. or consult your nearest 
Chisholm-Ryder representative 


Tee oF 

MAIN OFFICE 
CRCO REPRESENTATIVES: A. K. Robins & Co., Everything NIAGARA FALLS. N. Y 
Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, FOR THE 9 e e 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; Len- Branch Office and Warehouse: 
Seater, Ware, Basipment Gales CANNER Columbus, Wis. 
0., icago; » sborn, arlingen, Texas; 
King Engineering & Sales Co., San Francisco, NEW WAY DIVISION 


Calif.; W. D. Chisholm, Niagara Falls, Canada. HANOVER, PA. 
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GRAMS of INTEREST 


POULTRY PACK UP 


The quantity of poultry canned or 
used in canning during June continued 
at record levels. The dressed-weight 
quantity canned or used in canning dur- 
ing the month totaled 11,294,000 pounds 
compared with 3,321,000 in June last 
year—an increase of 240 per cent. Dur- 
ing the first 6 months of this year the 
quantity canned or used in canning to- 
taled 72,052,000 pounds compared with 
43,383,000 pounds during the same per- 
iod last year, an increase of 66 per cent. 


TEXAS CANNERY SOLD 


Grant Montgomery has sold the Alimo 
Products Company at Alimo, Texas, the 
new owners to take over October 1 who 
will continue to operate under the pres- 
ent name. : 


GREESON EXPANDS 


Lloyd N. Cox, formerly H. J. Heinz 
Company institutional representative, 
has joined the Walter M. Greeson Com- 
pany, Flint, Michigan, Food Brokers and 
will have charge of the institutional 
sales department, contacting bakers, job- 
bers, etc. 


R. O. Clymer, for the past 19 years 
with the Sauers Extract Company, has 
also joined Greeson and will handle the 
svecialty sales division. The Company 
has moved into larger offices in the Mer- 
ehants and Manufacturers Warehouse 
Building, 101 Smith Street, Flint, Mich- 
igan. 


CLAPP ELECTS VICE-PRESIDENTS 


The board of directors of Harold H. 
Clapp, Inc., Rochester, N. Y., baby food 
canners, has appointed Dr. R. A. Rei- 
necke and W. R. Harman vice-presidents. 
Dr. Reinecke developed the company’s 
modern laboratory and in addition to his 
duties as director of the laboratory and 
those of vice-president and secretary he 
also serves as consultant to G. Washing- 
ton Coffee Company and P. Duff & Sons, 
Inc., all of which companies are affiliates 
of American Home Foods, Inc. Mr. Har- 
mon is Eastern Divisional Sales Man- 
ager with offices in New York City. 


PLAN CITRUS CANNERY 


The Bartow Growers Cooperative has 
been formed at Bartow, Florida, with 
C. E. Williams, President and Manager; 
J. T. Alexander, Vice-President; H. M. 
Angle, Secretary; and W. F. Hunter, 
Treasurer. Plans call for the establish- 
ment of a cannery to operate next citrus 
season. 
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MECHANICAL PITCHFORK 


A new mechanical pitchfork which 
does away with the work of 10 men and 
replaces three conveyors has been de- 
veloped to help pea growers get their 
crops into canneries. 

Built by Farmer-Welder Kenneth Mar- 
tin with the aid of George R. Bewley, 
proprietor of the Niagara Frontier Can- 
ning Company of New York, the machine 


picks up 800 to 1,000 pounds of aud 


loads them into viner feeders. 


BUYS JOBBING FIRM 


Waples-Platter Company, Texas whole- 
sale grocers with headquarters in Fort 
Worth, have taken over the business of 
the Omar Leach Co., wholesale grocers 
of Rowell, N. M., serving the Roswell- 
Pecos Valley area for more than 25 
years. Sale of the business followed the 
retirement of Omar Leach from _ the 
jobbing field. 

Establishment of the Roswell business 
as a branch of Waples-Platter brings 
the total of Waples-Platter houses in 
Texas, Oklahoma and New Mexico to 12. 


NEW CANNING COMPANY 


Molly Pitcher Canning Company has 
been organized at Orlando, Fla., to 
operate a general canning business. In- 
corporators are George G. Bond, L. E. 
Johnston, and Homer W. Wright. 


JOIN BROKER ASSOCIATION 


National Food Brokers’ Association 
this week announced election of Paskal- 
Morris Co., St. Louis, to membership in 
the association. 

The new members were sponsored by 
Seavey & Flarsheim Company. 


WAREHOUSE BURNS 


The warehouse of the Elkins Canning 
Company at Fayetteville, Arkansas, was 
burned on July 27 with the loss esti- 
mated at $48,000. 


MANAGER HONORED 


Joseph Vignola, retiring manager of 
the Albany, N. Y., Wholesale Grocery 
Company after 22 years with that organ- 
ization, was honored at a dinner given by 
the Association of Manufacturers’ Repre- 
sentatives of Eastern New York at the 
Wolferts Roose Country near 
Albany last week. 

C. T. Terry, Albany food broker, was 
toastmaster at the dinner, with the 
guests welcomed by Douglas A. Callen- 
dar, association president. 
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HOWARD HAMILTON CITED FOR 
“EXCEPTIONAL SERVICE” 


J. Howard Hamilton, who had _ been 
serving as a consultant to the Govern- 
ment, was presented with the War Le- 
partment’s exceptional service award by 
Major General Edmund B. Gregory, on 
Aug. 8 

Mr. Hamilton, who had been on loan 
to the Government for war service, re- 
signed as cf March 1 of this year to 
resume his position with the American 
Can Company as assistant manager of 
sales in its Pacific division. He flew 
east to accept the award, the first made 
by the office of the Quartermaster Gen- 
eval. The citation reads: 

“For his distinguished service to the 
War Department in the skillful and tact- 
ful development and direction of the 
Canned Food Procurement Program for 
the armed forces. Serving without com- 
pensation, he has achieved results which 
stand out as an example of efficient war- 
time procurement.” 


of War. 

Mr. Hamilton is well-known through- 
out the food industry. The 42-year-old | 
executive was born in Illinois and gained 
his first experience in the canning busi- 
ness with his father in Waupun, Wis- 
consin. He then became canned food 
buyer for the A & P Tea Company, and 
finally became associated with the Amer- 
ican Can Company. In March 1941, at 
the insistence of Douglas MacKeachie 
(later Colonel MacKeachie) of the A & 
P Tea Company, who was then assistant 
to Donald Nelson, he became associated 
with the Office of Production Manage- 
ment, later the War Production Board. 

Two years later, March 1943, he be- 
came a consultant to the Secretary of 
War and was assigned to the Office of 
the Quartermaster General, where he 
remained until March of this year. As 
a member of General Gregory’s staff of 
civilian consultants, he did great work 
for the Quartermaster Corps and _ the 
canning industry in formulating the 
canned foods procurement program. 


CITRUS EXCHANGE REELECTS 
HOLLAND 


The Board of Directors of the Rio im 


Grande Valley Citrus Exchange has re 


elected F. B. Holland President for his 7% 


fourth term. Holland also heads _ the 
Mission Citrus Growers Union, an a‘fili- 
ate of the Exchange. : 


CALENDAR OF EVENTS 


AUGUST 16, 1944—Annual Meeting, 
National Kraut Packers Associa‘ ion, 
Commodore Perry Hotel, Toledo, Oh >. 


NOVEMBER 16-17, 1944 — Anvual 
Meeting, Indiana Canners Associa ion, 9% 
Claypool Hotel, Indianapolis, Ind. 


DECEMBER 7-8, 1944—Annual WM eet- 
ing, Tri-State Packers Association, At- 
lantie City, N. J. 


August 14, | 944 


The citation was 
signed by Henry L. Stimson, Secretary 7 
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AYARS Latest 10 Station 


New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


AYARS MACHINE COMPANY, Salem, New Jersey 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Ete. 


CANNING TRADE 


the TAPER TIP... 


CORN TRIMMER 


will cut away only the worm eaten tip of the ear, 
saving much good corn, that is lost in hand trimming. 
The tapered ear leads the cutter knives into the corn 
—not into the cob, eliminating clogging of cutters and 
resulting in 5% to 8% more cases per ton, saving its 


cost many times over while improving quality. 


We would like to tell you more. 


THE SINCLAIR-SCOTT CoO. 


‘*The Original Grader House’’ 
BALTIMORE, os 
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MARYLAND 


One of a series 
of advertise- 
ments based on 
what users say 


‘“Downright Satisfactory” 


@ A mid-western packer of food pro- 
ducts requiring such equipment, in- 
stalled an E-Z-Adjust Pulper several 
months ago. Recently when a Lang- 
senkamp representative was in the 


packer’s city, he telephoned to enquire about 
the pulper’s service. 
operating my E-Z-Adjust Pulper for several 
months, I can say most emphatically it is the 
most downright satisfactory piece of equipment 
I have ever owned.” 


Said the packer, ‘After 


During the heavy production weeks you will learn the 
spots in your production lines where Langsenkamp 
units should be placed for next year. 


F. H. LANGSENKAMP COMPANY 


tn the Canning Plant 


227-229 East South St. + INDIANAPOLIS 4, IND. 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 


who carry stocks of Replacement Parts 
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THE CONDITION OF CROPS 


as reported direct to THE CANNING TRADE by canners in 


the various states. 


CORN 


HOOPESTON, ILL., Aug. 5—We began 
our canning operations on Golden Ban- 
tam corn Wednesday, August 2nd. So 
far the yield and quality are extremely 
disappointing. The yield to date is about 
sixty per cent of an average on the first 
planting, with little prospect of improve- 
ment unless we get a good soaking rain 
within the next few days. We have had 
hot, dry weather all during the month 
of July with the same kind continuing 
at the present time. 

Vacuum Pack Bantam corn is being 
discontinued today and will not be re- 
sumed unless we get rain to improve the 
raw product to a point where we can get 
the quality of Whole Kernel corn that 
we are accustomed to packing. Prospects 
for yellow corn, either Cream Style or 
Whole Kernel, are for very little for the 
civilian customers over and above the 
Government order. The Army order is 
increased ninety per cent above that 
given us out of the 1943 pack. 

We will not start canning Country 
Gentleman corn before the middle of the 
month. Satisfactory rain during the 
next week would still bring the Country 
Gentleman crop through with a near 
average yield. A Long Range Weather 
Forecasting Service to which we _ sub- 
scribe indicates the possibility of rain 
Wednesday and Friday of next week. 


Labor supply is satisfactory since we 
have imported several hundred natives 
from Barbados to use in addition to the 
locally available supply of civilians. 


LEBANON, OHIO, Aug. 7—Golden corn 
15%; white corn 35%. Poor quality 
Golden seed, plus drought. 


DELTA, PA., Aug. 2—Corn has_ been 
hurt by the dry. weather. Rain today, 
Aug. 2nd, will help the crop. Indications 
point to less than normal yield. 


TOMATOES 


PITTSVILLE, MD., Aug. 7—About 80% 
of last year’s acreage put out. Prospec- 
tive yield this year as compared with 
last, 50%. 


DELTA, PA.. Aug. 2—Tomatoes are d>°- 
ing nicely. Has been very dry but get- 
ting a good rain today, Aug. 2nd. 


NEWVILLE, PA., Aug. 7—Due to excep- 
tionally dry weather and late setting of 
plants I don’t expect more than 60% of 
a normal pack. Plants do not have 
proper growth for big yield. A late 
season this Fall may improve yield. 
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KILMARNOCK, VA., Aug. 4—Acreage 
about same as last year; however expect 
only about 75% yield. 


STANLEY, PAGE CoO., VA., Aug. 7th—I am 
a canner of tomatoes. My acreage is the 
same as last year and the year before. 
Crop prospect 80% of full crop. 


OTHER CROPS 


WESLACO, TEXAS, Aug. 1st—Grapefruit 
and Oranges: Crop now set on trees ap- 
pears to be somewhat larger than last 
season. Some new trees coming into 
production. Have shortage of irrigation 
water in Rio Grande River, and unless 
we have rain, or get a rise in the River, 
the size of the fruit will be affected. 

New growth impulse during August 
goes a long way toward determining the 
fruit wood that produces the bloom and 
the new crop next spring. More rains 
or more irrigation water will be needed 
this month to give proper tree growth 
for next year’s crop. 

We are now in what is known here as 
our “Hurricane season.” Farmers and 
processors are always jittery until this 
season is over for fear of a hurricane 
that would blow the fruit off the trees. 
Hurricane damage has affected us only 
once since this became a citrus growing 
section. 


TOMATO BLOSSOM-END ROT 
SERIOUS THREAT TO CROP 


NEW HAVEN, CONN., AUG. 4—Connecti- 
cut home gardeners and commercial 
growers are faced with serious losses of 
their tomato crops this year due to the 
dry weather which is causing extensive 
occurrence of blossom-end rot, according 
to Dr. James G. Horsfall, head of the 
plant pathology department at the Con- 
necticut Agricultural Experiment Sta- 
tion. 

Day after day of cloudless skies and 
drying winds during late June and July 
are responsible for the damage, which is 
most apparent in the southern part of 
the State. In New Haven, less than two 
inches of rain fell during the months of 
June and July, almost five inches under 
the normal amount. 


Tomato leaves, deprived of water, take 
in moisture from the fruit, causing the 
tissues and cells to die and turn black. 
The condition shows up first on the blos- 
som end of the fruit, which is farthest 
from the source of water. The condi- 
tion is not a rot in the sense that it 
is caused by bacterial action. Although 
bacteria do occur after the tissues be- 
come injured, it is the dying of the cells 
and not the bacteria which is the pri- 
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mary cause of damage. Blossom-end rot 
is not contagious. 

The back-yard gardener is suffering 
most since he lacks the facilities for irri- 
gation available to many commercial 
growers. Frequent scanty sprinklings 
with the garden hose are not enough, 
says Dr. Horsfall. The tomato is a tap- 
rooted plant and, in order to do any good, 
the water must penetrate to these roots 
—at least a foot below the surface. One 
thorough soaking with water per weck 
is sufficient, according to Dr. Horsfall, 
but the gardener must make sure that he 
uses plenty of water and applies it for 
a long enough period of time. 

Blcssom-end rot seems to be most evi- 
dent on fruits of staked plants. The 
reason for this as given by Dr. Horsfall, 
is that such tomatoes are more exposed 
to the sun and drying winds than those 
which are allowed to grow on the ground. 


CABBAGE JUICES FOUND GERMI- 
CIDAL IN ACTION 


Will Destroy Undesirable Bacteria on Surface 
of Cabbage Leaves Within 6 to 24 Hours 


When Cato, the Roman _ philosopher 
who lived back in the second century 
B.C., recommended the use of “mashed 
cabbage” as a treatment for bruises “to 
break it up and heal it,” he was simply 
reasoning from cause to effect. He did 
not know that he was dealing with a sub- 
stance that modern science has shown 
to have a bactericidal action against cer- 
tain undesirable organisms. 


Curiously enough, too, the discovery 
of the germicidal properties of cabbage 
juice made by bacteriologists at the State 
Experiment Station at Geneva, N. Y., 
came about thru studies of the fermenta- 
tion of sauerkraut. Dr. C. S. Pederson 
and his associates observed that a num- 


ber of undesirable, gram-negative, aero- 


bie types of bacteria often present in 
large numbers on the leaves of cabbage 
brought to the kraut factory would dis- 
appear completely within 6 to 24 hours 
after the cabbage had been cut up and 
the fermentation process had set in. That 
the destruction of these - objectionable 
organisms is due to some substance in 
the cabbage juice has now been definitely 
proved by experimental work reported in 
a technical publication from the Experi- 
ment Station. 

This bactericidal action of cabbage 
juice is more pronounced with some ~a- 
rieties than others, and among a number 
of other vegetable juices investiga‘ed 
only onion juice displayed a similar eff 2ct 
on gram-negative bacteria, says r. 
Pederson. The substance in cabb:.ge 
juice is largely destroyed by heat, ut 
that of onion juice is only partially in- 
activated by heating the juice. 

The cabbage substance proved act've 
not only against the different grzm- 
negative bacteria found on the surf .ce 
of cabbage leaves, but also against a very 
common organism of sanitary signifi- 
cance known as Escherichia coli, «nd 
against a food-poisoning organism known 
to science as Staphylococcus aureus. 
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-PRAGUE-SELLS DIVI- 


"ON...A complete line of 
ichinery for canning foods. 
Hoopeston, Illinois. 
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chanical stability. Peerless Pumps are prod- 
ucts of the same company that created and 
builds “Water Buffalo” amphibious tanks. 


FooD MACHINERY CORPORATION 


Py \ 


+ PEERLESS Pumps are the nation’s preferred 
turbine pumps for municipal, agricultural and industrial uses... 
preferred because of their superior engineering and greater me- 


EXECUTIVE OFFICES: SAN JOSE, CALIFORNIA 


Peerless Pump factories at Los Angeles and Fresno, California; and Canton, Ohio 


John Bean Mfg. Co. Fog Fire 
Fighters, Bean Royal Spray 
Pumps, AutomotiveServiceSta- 
tion Equipment. Lansing, Mich. 


aa . Insecticides for protecting 
crops from insects and disease. 
Middleport,N.Y.;Jacksonville, 


Anderson-Barngrover Division 
Complete line of machinery for 
canning foods. San Jose, Calif. 


Riverside Division. Citrus Pack- 
ing Equipment, Automatic Box 
Making & Lidding Machinery. 
Fruit and Vegetable Protective 


Fla.; and Burlington, Ont.,Can. i Processes. Riverside, Calif. 
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Texas Division . . . Protective 
Processes. Canning Machinery, 
Fruit and Vegetable Packing 
Equipment. Harlingen, Texas. 


Bean-Cutler Division.Sprayers, 
Dusters and Packing House 
Equipment for Fruits & Vegeta- 
bles, Fog Fire Fighters, Turbine 
Pumps. San Jose, California. 


Florida Division. . . Citrus and 
Vegetable Packing Equipment, 
and Food Protective Processes. 
Dunedin and Lakeland, Florida. 


Pump Division. Deep 


Peerless 

well turbines, hi-lifts & pumps 
handling water for every pur- 
pose. Los Angeles and Fresno, 
California; and Canton, Ohio. 
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WEEKLY REVIEW 


An Eventful Week—You Can Price Your 

Goods on Your Quality—And You May Ship 

Upon Agreement to Adjust Differences 

When New Ceilings Are Issued—Our Food 
Supply Ample, Says BAE 


EVENTFUL WEEK—Possibly in 
weeks and certainly in years to 
come this week will be looked back 
upon as making history. If you 
are in sympathy with the action 
(the resort to legal technicalities, 
whose trail leads to no man may 
ever guess where) which ham- 
strung OPA’s basing the 1944 
canned foods ceiling prices upon 
the only existent formula for esti- 
mating differences in the grades, 
you will take that action as, seem- 
ingly, the market has taken it, 
with complete indifference. The 
action was against the OPA, pro- 
hibiting it from spending any 
money on the job of naming prices 
as it intended. It was not against 
you, and’ so you may name your 
prices within the ceilings set 
(based upon commercial grades— 
who can say they are or are not?) 
whenever these are issued, except 
that you must specify on your in- 
voice the grade you are selling, and 
the buyer must likewise use that 
grade, as stated, when he resells 
the stock. Very simple. 

A second issue of importance is 
the permission to sell ’44 packs for 
prompt delivery, at the 1943 ceil- 
ings, the differences to be adjusted 
when the 1944 ceilings issue. This 
is highly important to those can- 
ners who have finished any of the 
packs, and have their warehouses 
crowded with the goods. They need 
the room for the on-coming packs, 
and they need the money. That 
used to be the happy hunting 
grounds for the big buyers with 
wads of ready money, and who 
used to wait until the canner’s 
tongue was hanging out before 
coming to his rescue (?). Under 
present heavy demand, and the 
shortages in inventories of distrib- 
utors, that ought not to work now, 
but there would seem to be indica- 
tions that these buyers now are 
pretending to be uninterested in 
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canned vegetables especially, but 
in other items also. Canners who 
have secured their Government re- 
quirements will dispose of any sur- 
plus by allotments to regular cus- 
tomers. No need for any canner 
to become stampeded, for as a mat- 
ter of fact, the larger distributors 
are busy trying to induce their 
canners to increase the allotments 
wherever there would seem to be 
a surplus in the pack. 

That is pretty much the market 
on canned foods this week: con- 
siderable shipment of allotted 
goods, where labor and shipping 
facilities make it possible. 


cropsS—Until towards the end of 
this week the country enjoyed 
cooler weather, a rest from the in- 
tense heat, and some rain, not just 
here in the Tri-States but quite 
generally. Even: California has 
broken into summer weather for 
the first time, and fruits are said 
to be ripening fast. The big apri- 
cot crop and pack have been put 
away, and they are now well into 
peaches, which also promise to be 
heavy. 

The stringless bean crop and 
pack seems to run on like the river, 
some State or region busy on it 
when others have long since fin- 
ished. With the demand better 
than it was there will be a better 
sized pack, and the quality is being 
watched. 

Tomato canning is beginning in 
earnest in all but the most north- 
ern regions, and is on the verge 
there. This crop always stands 
the heat better than others; though 
they used to say that corn crackles 
in the hot sun. Corn is complain- 
ing of injury from the drought and 
heat, and well it may since some 
regions have had a record drought. 

The latest USDA report on To- 
matoes for processing, received 
Aug. 11th, and likewise for Corn, 
states: 

A production of 3,209,100 tons of to- 
matoes for processing is indicated for 
1944. This prospective production, 


based on August 1 conditions, exceeds 
the 1943 production of 2,659,100 tons by 


about 21 per cent and the 10-year (1933- 


42) average production of 2,010,800 tons 
by nearly 60 per cent. The tonnage of 
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tomatoes now in prospect for canned 
whole tomatoes, tomato juice and other 
tomato products exceeds the previous 
record high 1942 production of 3,166,800 
tons by about 1 per cent. 

The 1944 yield of 5.30 tons per acre 
indicated on August 1 compares with | 
4.79 tons in 1943 and a 10-year (1933- 
42) average of 4.73 tons. 
August 1 indicated yield is somewhat 
above the 10-year average, there have 
been three seasons since 1938 when 
larger yields than are now indicated for 
this season were obtained; in 1939 the 
average for the United States was 5.58 
tons, in 1940, it was 5.56 tons and in 
1941, the yield was 6.09 tons per acre. 
The 1942 yield averaged 5.27 tons per 
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acre. 


CORN—The August 1 indicated pro- J 
duction of sweet corn for processing in ~ 


1944 is 1,221,200 tons. This exceeds the 
1943 production of 1,162,000 tons by 5 
per cent and the 10-year (1933-42) aver- 
age production of 803,100 tons by 52 per 


cent. 
On August 1 a yield of 2.32 tons of x 


sweet corn was indicated for 1944. This 
compares with 2.29 tons obtained per 
acre in 1943 for processing and an aver- 
age of 2.24 tons for the preceding 10- 
year (1933-42) period. 
generally favorable through July for | 
yields somewhat above average in the i 


Prospects were | 


principal producing States, except in | 
Tennessee and in the States along the | 
Atlantic seacoast from Delaware-Matry- © 
land and northward including the three 

important New England States and 

westward to Ohio. Dry weather was | 
unfavorable in this area. 


Can’t we induce you to return | 
those Crop Reports promptly, and | 


- as fully filled out as possible? You 


know the conditions; you want to 
know what they are with other 
canners. Let’s get together. 


NEW YORK MARKET 


Recent Rulings on Pricing Canned Foods 

Causes No Stir—Buyers Seeking Fruits and 

Fish — Coy About Canned Vegetables? — 
Pack Outlook More Promising 


By “New York Stater” 
New York, August 11, 1944 


Upsetting of OPA’s program to | 


eral’s ruling barring this prac’ ice 


base 1944 pack ceilings upon AMA & 
standards by the Comptroller G2n- 


= 


has failed to stir any important re 7 
percussions marketwise, although 
OPA’s action in authorizing can- @ 


ners to ship and bill new pack on § 


the basis of 19438 ceilings, sub. ect § 


to adjustment when 1944 mixi-§ 
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“Banic knows its Oniond 
GARLIC 


7 | EQUIPMENT 


t 
r 
3 
KEY 
;& For the successful operation of a pea or 
‘ : lima bean cannery, no mechanical equip- 
e ment is so important as efficient and eco- 
e bE nomical hulling equipment. Machines that L E N D L EA s) E 
e ia will thresh the highest percentage of the WOULD NEED 
quality from the vines, that reduce break- 25 Ss a i as 
d 
s age and save peas, largely determine the 
TO CARRY THE 
q AMOUNT OF FRESH 
_ ONIONS THAT FILL 
om For this reason, Hamachek Ideal Viners 
t and equipment are playing an increasingly 0 NLY | s) H I P 
3 ‘ portant partin the production of canned ONT peccest- AFTER BEING DEHY- 
g and frozen peas and lima beans. cnt DRATED BY BASIC 
ds ve 
nd 


For complete information about BASIC Onion Chips, 
Onion Powder and Garlic Powder, write to us. 


FRANK | 


REG. U.S. PAT, OFF. 


BASIC VEGETABLE PRODUCTS CO. 


Vacaville, California 


WISCONSIN 
Established 1880 Incorporated 1924 
EEN PEA HULLING SPECIALISTS 


NION-GARLIC HEADQUARTERS | 
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mums are named, has made it pos- 
sible for canners to speed up trad- 
ing on new packs somewhat. Mean- 
while, however, distributor inter- 
est remains centered principally in 
fruits and fish, which are still on 
the short side in spot markets. 


THE OUTLOOK—There is a grow- 
ing conviction among distributors 
that canned vegetable supplies dur- 
ing the coming season will be ade- 
quate, reinforced by additional 
Government releases in the event 
that hostilities should end abruptly 
in Europe. It is not felt, however, 
that canned fish or fruits will fig- 
ure prominently in the WFA re- 
lease program, as it is believed 
that UNRRA requirements will 
take any surpluses which may de- 
velop in these lines, whereas the 
foreign relief agency is not so 
much interested in canned vege- 
tables. Hence, distributors, in 
shaping inventory policies for the 
remainder of the year, are still 
concentrating on fruit and fish 
lines and will undoubtedly con- 
tinue to do so for the immediate 
future. 


TOMATOES — Reports on _ pack 
prospects in the Tri-States are 
more favorable, despite reported 
heavy diversion to products pack- 
ing, and the trade is not showing 
undue concern over the supply out- 
look. The situation in the Mid- 
west as early packing gets under 
way is also promising. Jobbers 
are not pressing supply sources for 
additional commitments at this 
time. 


PEAS—The trade is still looking 
for fancy peas, with the supply of 
but limited proportions, but stand- 
ards appear in good supply, and 
buying activity on the lower 
grades has eased off. It is expected 
that shipments to regular distribu- 
tors will start to move in better 
volume now that OPA has author- 
ized such trading on the basis of 
last year’s ceilings, with adjust- 
ments to be made after 1944 ceil- 
ings are set. This uncertainty, 
however, will tend to interfere 
with jobbers’ sales to the retail 
trade to some extent. 


BEANS—While mixed reports are 
being received on the outlook for 
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the late pack of stringless beans, 
distributors are not unduly con- 
cerned over the possibility of any 
shortages of standards. Hence, 
there is but limited buying interest 
in the market at the moment. 


CORN—Pack prospects are al- 
most uniformly favorable in prin- 
cipal corn packing areas, with the 
trade looking for a good pack from 
both the quantity and quality 
stardpoints. There is some inquiry 
for fancy corn at the moment, but 
little trading interest shown in 
standards or extra standards at 
this time. 


ASPARAGUS—Jobbers are getting 
shipments of new pack asparagus 
in good volume, and apparently 
are well covered on their immedi- 
ate requirements. Canners are not 
offering additional stock in any 
large way, but it is too early in the 
game as yet for the resale market 
to be much of a factor. 


’coTS—Encouraging reports on 
1944 pack apricot production indi- 
cate substantially more than 3,000,- 
000 cases for the civilian trade. 
Early deliveries from the Coast 
are now reaching the trade here, 
and some further trading is re- 
ported in progress. 


PEACHES—Satisfactory progress 
in the peach situation on the Coast 
indicates an exceptionally heavy 
pack this year, and jobbers are 
pulling all the strings possible in 
an effort to get their canners to 
step up their allocations. 


CHERRIES — While there have 
been some disappointments in the 
1944 red sour pitted cherry pack, 
production has been well over last 
year’s, and distributors are press- 
ing canners for larger deliveries. 
Reports that the Government may 
step up its requirements on this 
fruit have stimulated jobbers in 
their efforts to get canners to take 
on additional orders. 


SALMON — With the pack in 
Alaska lagging considerably be- 
hind comparable 1943 totals, it is 
beginning to be apparent that ex- 
pectations of a substantially larger 
supply for the civilian trade will 
not be fulfilled. Meanwhile, there 
is a strong demand for salmon at 
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resale on spot, with the markct 
virtually bare of offerings. 


TUNA—Coast reports indicate a 
good tuna run this season, and 
while government demands will 
continue heavy, it is hoped in dis- 
tributing circles that canners will 
be able to make a pack sufficiently 
large to provide the civilian mar- 
ket with a larger supply than was 
the case in ’43. Distributor demand 
continues heavy. 


SARDINES—With the Navy co- 
operating with West Coast packers 
through providing reports on the 
presence of schools of fish detected 
by planes and blimps on anti- 
submarine patrol, every effort will 
be made in California to turn out 
a record sardine pack this season. 
East coast canners are also en- 
deavoring to step up production as 
much as the run of fish will permit. 
A strong trade demand for sar- 
dines continues in evidence, with 
spot supplies still inadequate. 


OTHER FISH — Continued unfa- 
vorable reports on shrimp packing 
at the Gulf are heard, and it is evi- 
dent that demand will far outrun 
supplies, insofar as the civilian 
trade is concerned. .. . Jobbers are 
looking the market over for what- 
ever stocks of lobster, crabmeat, 
and oysters that may be available. 
Resumption of canning of clam 
juice is expected to add slightly to 
overall trade supplies of canned 
fish products. 


CALIFORNIA MARKET 


Summer Weather Arrives—Apricots Done, 
Peaches on—Apricots in Demand—Record 
Pack of Fine Quality—More Buyers than 
Pears—Peaches a Labor Problem—Canning 
Tomatoes—The New Figurations on Spinach 
and on Asparagus—Sardine Canning Delayed 
—Seeking Salmon—West Coast Notes 


By “Berkeley” 
San Francisco, Aug. 11, 194¢ 


HEAT AT LAST—Summer weat!:er 
has at last arrived over much of 
California and while temperatues 
are still relatively low for tis 
time of the year, the change is 
quite marked. Fruit is ripen ng 
with a rush and canners will scon 
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_ve all they can possibly handle. 
~yactieally all apricots are now off 
he trees and many canners who 
ave been handling this fruit have 
witched over to peaches. Weather 
_onditions favored the handling of 
spricots and the huge crop is in 
_ans or in the drying trays. It now 
remains to be seen if conditions 
will be equally favorable for 
peaches and pears. The crop of 
the former is of near-record pro- 
portions, but that of the latter is 
not large. The warmer weather 
greatly favors the development of 
tomatoes and beans, the canning 
of which is under way. 


MARKET—There is a marked de- 
mand for canned apricots with the 
trade asking for early deliveries 
where possible. This fruit has 
practically been off the market for 
months in many distributing cen- 
ters, owing to the small pack made 
last year and the heavy require- 
ments of Government agencies. 
This year’s pack may be the largest 
ever made and the fruit has been 
of high quality, a combination that 
should prove pleasing. 


Sensing a small pack of pears, 
buyers are after this item in an 
aggressive manner and the busi- 
ness offered is greatly in excess of 
the supply that will be available. 

The cling peach pack should be 
in the neighborhood of 12,500,000 
cases, but much depends on weather 
conditions and the labor supply. 
Most canners are prorating their 
fruit pack to former customers. 


TOMATOES—The canning of to- 
matoes is now under way, but on a 
limited scale, with activities cen- 
tering on the San Joaquin and 
Sacramento Valley districts. Some 
of the plants there are primarily 
tomato packing plants and fruits 
and other items are handled only 
when no tomatoes are available. 
The capacities of many of these 
have been greatly enlarged and 
there should be an increased out- 
put of tomato products, especially 
paste, this season. Some canners 
packing paste for the first time 
have had more business offered 
than they can care for, and have 
endeavored to distribute this in a 
manner calculated to build up good 
will for the years ahead. 
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VIRGINIA 


plete line of lap pastes, 
pick-up gums and cements, © 
case sealing 


FIGURING PRICES—The formula 
for figuring individual ceiling 
prices on spinach and asparagus 
has reached California canners. 
Batteries of accountants immedi- 
ately got to work and some open- 
ing lists will be released shortly. 
Many canners have already made 
sales for civilian consumption on 
the basis of last year’s ceilings, but 
some of the larger firms still have 
their pack intact. A quick caleu- 
lation suggests that those who 
have held their spinach will profit 
by having done so, since No. 214s, 
for example, priced last year at 
$1.54, carry a ceiling of around 
$1.75 this year. Some items in 
asparagus have lower ceilings than 
a year ago, and some higher, with 
the average not showing any 
marked change, according to early 
calculations. 


STRINGLESS BEANS—The packing 
of string beans is now getting into 
full swing, with the early crop of 
excellent quality. Efforts are be- 
ing made to have the pack run as 
much as possible to Fancy and Ex- 
tra Standards, as it is these grades 
that are in marked demand. Much 
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Serving the Eastern Shore 
INCORPORATED Other warehouse stocks conveniently located in 
DEWEY & ALMY CHEMICAL CO. 


of the stock that would cut out be- 
low Standard is being diverted to 
the fresh vegetable market. 


OLIVES—Olive growers and pack- 
ers in the important Tulare County 
section advise that the crop there 
promises to be materially smaller 
than last year. The cool spring is 
held responsible for the poor show- 
ing. Both canned pack and oil is 
in strong demand. 


SARDINES—The sardine canning 
season had not commenced in Cali- 
fornia when canners here began 
receiving letters from Eastern 
buyers advising that they had seen 
reports of heavy catches of fish 
and busy canneries. The fact is 
that the catch since the first of the 
month has been very light and that 
few fishermen have been out. The 
fish taken so far have been small 
in size and packing has been con- 
fined to No. 1 talls. Navy blimps, 
ranging over coastal waters are 
spotting schools of fish and it is 
suggested that good catches will 
be made later when dark nights 
are in order. For the second year 
the sardine fishery is operated un- 
der a production program admin- 
istered by the Coordinator of Fish- 
eries to secure a maximum produc- 
tion and a proper division of the 
fish among canners. Boats will be 
available in larger numbers than 
last year. 


SALMON — Many buyers from 
outside points have been in this 
market during the week seeking to 
place orders for canned salmon. 
Unfortunately, some newspaper 
reports have come out to the effect 
that large catches are being made 
in Alaskan waters. The truth is, 
of course, that the catch and pack 
is well below that of a year earlier. 
Buyers from the Southern States 
seem especially anxious to place 
orders for canned salmon. For- 
merly, they bought chums and 
pinks almost exclusively, but are 
now asking for reds, as well. 


LABOR—California Processors & 
Growers, Inc., representing many 
fruit and vegetable canners, has 
announced that it will appeal the 
recent decision of the 10th Re- 
gional War Labor Board increas- 
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ing wages in the canning industry 
and changing the old piece-work 
arrangement developed by the 
California State Welfare Commis- 
sion. The organized canners charge 
that the new directive would tend 
to take wages from skilled workers 
and give them to less efficient or 
diligent workers. It is being 
pointed out that the order would 
further increase canning industry 
wages, declared to be already 43 
per cent above the Little Steel 
level. 


WEST COAST NOTES 


su1it—The OPA has filed suits seeking 
injunctions and triple damages against 
Turbin & Brockway, canners of Moun- 
tain View, Calif., and J. E. Williams, 
doing business at Oakland as the Pent- 
house Food Sales Co. The cannery con- 
cern was sued for $190,596 for having 
allegedly having sold canned diced car- 
rots to the Penthouse concern at over- 
ceiling prices, and the latter was sued 
for $186,432 on charges that it resold the 
same carrots at over-ceiling prices. 


RE-ELECTED PRESIDENT—Announcement 
has been made of the re-election of Elvon 
Musick as president of the Pineapple 
Research Institute of Hawaii and of the 
return of C. L. Queen to the post of 
secretary. During the year the old Pine- 
apple Producers Co-operative Associa- 
tion was transformed into two indepen- 
dent organizations, the Pineapple Re- 
search Institute and Pineapple Growers 
Association of Hawaii. 


FRED AUSTIN, divisional sales director 
of the California Packing Corporation, 
with headquarters at Houston, Tex., was 
an early August visitor at the main office 
of this concern at San Francisco. 


WALTER WIDEMAN, of the Walter Wide- 
man Brokerage Company, Dallas, Tex., 
was a recent visitor at San Francisco, 
Calif., calling upon firms whose lines are 
sold in the Texas field. 


CHAIN’S SALES OFF 


First National Stores reports for the 
fiscal year ending April 1, 1944, retail 
store sales of $164,924,978, against 
$187,839,592 in the previous fiscal year, 
the decline being attributed principally 
to the meat shortage during the year. 
Company currently has 1,463 retail units 
in operation, Arthur O’Keeffe, president, 
reports, against 1,585 stores a year 
earlier. 
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GULF STATES MARKET 


Alabama Shrimp Season Opened—No Effect 

Yet—Reports Say Shrimp Are Plentiful aod 

Running to Good Size—Oyster Season Opens 

Sept. Ist—No Canning Until November-— 
Crab Catch Slackens 


By “Bayou” 


Mobile, Ala., August 11, 1944 


ALABAMA SHRIMP SEASON OPENS 
—Ben C. Morgan, Alabama Con- 
servation Department director, 
made the announcement from 
Montgomery, Ala., last Thursday, 
August 3, that the ban on shrimp- 
ing in the State’s waters in certain 
areas would be lifted on August 7, 
1944. Hence the Fall shrimp sea- 
son opened officially in Alabama on 
that date, but production so far 
this week has been light and there 
is no report of any of the canneries 
starting up. Which indicates that 
the Fall shrimp season has gotten 
off to a slow start, and the scarcity 
of fishermen and labor at the can- 
neries may be the reason for it. 

The boats have not been allowed 
to trawl in the State waters for the 
past sixty days but have had to § 
trawl in the Gulf of Mexico, three — 
miles off-shore, which is outside © 
the jurisdiction of the State. 

While the fleet was being pre- 7 
pared in Mobile and Baldwin 7 
County waters Thursday, W. H. & 
Bancroft, chief enforcement officer 
for the department, said the 7 
shrimp are plentiful and are run % 
ning to good size. 


Good runs of shrimp were re- 7 
ported around the middle Bay ~ 
Light in the Point Clear and Fish 7 
River vicinities. He said shrimp 
in the upper bay still were small. 
Legal size for shrimp is under 40 
per pound. 


A temporary ban on shrimp-ng 7 
has been ordered for a section run- | 
ning from the south end of Cof‘ee © 
Island in a northwestward direc- § 
tion to Le Don Point, east to Bayou @ 
La Batre, and then south to ‘he @ 
starting point. This ban was m —&§ 
posed because of the large numver 
of small shrimp in the area. 


Porterville Bay, Bancroft pointed 
out, will remain a “sanctuary” for @ 
shrimp, thus trawling will still be § 
prohibited there. & 
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Pishermen must pay licenses BURN IT— Canned food should have an odor and 


a | -oging from $15 to $52.50 before Says University Food Specialist appearance characteristic of the product. 
fs -seginning operations. These li- An abnormal smell or consistency is a 
t naan are Gawebie at Banevell’s After the homemaker has taken every warning of possible spoilage. Discard the 
d J2nses pay precaution through proper processing and entire contents of such a jar or tin. 
s ace at Bayou La Batre. sealing to prevent food spoilage in home- 
Never taste such food—burn it. 
The average housewife knows canned foods, she still must carefully 
iow to prepare shrimp in only two check each tin or jar before using, says Before tasting such home-canned foods 
avs. which is plain boiled and in Miss Frances Cook, foods _ specialist, as corn, peas, beans, or any nonacid 
, Ps da ; th p ally deli University of Illinois College of Agri- foods, thoroughly heat them even though 
vlad, ney  eulture. they are normal in appearance and odor. 
ge Spoilage is caused by the presence in This means bringing them to a boil, 
oe Na, whien § oul _— food of micro-organisms — bacteria, covering and boiling for at least 10 min- 
S | consumption of this already popu- yeasts and molds—which have not been utes. Spinach and corn need 20 minutes. 
lar food. killed by correct heating and sealing. No B the 
’ § OYSTERS—The oyster season in- any circumstances. They are dangerous Add water if necessary. If the food still 
* rs variably opens on September 1 in as well as unpalatable. looks and smells queer, burn it. 
this section, which is the begin- 
# ™) ning of the months in the year that 
have an “R.” 
4 In certain localities on the Gulf 
coast oysters are eaten the year 
7) around, because they are taken out 
'of the water fresh daily, and 
7 served within a reasonably short 
zi time. But in other localities where A COMPLETE 
1 this cannot be done, the rule of the 
ty a months with an “R” is a good one WAREHOUSE SERVICE 
to follow. Not that the alphabet 
~ |) has anything to do with the condi- We 
' tion of the oyster, but the months 
ed [9 with an “R” are usually the cool Specialize in 
F >) and the cold weather months and: 
0 
bod oysters are best to eat in cold Canned 
weather. 
fe No canning of oysters will take Foods 
ig 
place until about the middle of one 
ability to 
& 9% November when the weather turns Warehousin 
YIN ©} cold and the oysters are fat, there- = 8 
H. i fore canned oysters may be safely make loans 
cer B eaten the year ’round, because they 
rhe >) 2re only packed when the oyster is and to supple- 
M- at its best and the weather cold. 
a ( anned oysters may be used in ment bank loans 
re- dressing, gumbo, soup, 
or creamed. against your inven- 
1) CRABS—There was a drop 
all. |! production of hard crabs in tory of canned foods 
40 a ction last week and most 
a he production will continue stored in your own ware- 
— ‘ease each week, especially 
um» ne shrimp season will get house or in 1 of our 5 metro- 
we ider way, because a good 
the crabbers will knock 
rece bhing amd te. politan warehouses makes for 
vou & 
the § “NEGOTIATION NOT orderly marketing, convenient 
m- § ‘OUGHT LIKELY FOR 
oer CAN COMPANY handling and economical storage. 
4 » the case in 1942, Continental 
ted ia pany does not expect to be re- 
for eo ‘refund any of its 1943 profits 
sovernment contract renegotia- 
i be FF ‘pany reports recently filed in- 
. -at 1943 profits were reasonable. 
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HOW ONE CANNER DID IT! 


Thirteen of Coach Lew Stephens’ Ur- 
kana (Ill.) High School athletes, who 
traded passing the pigskin to tossing pea 
vines, have completed this work at Ro- 
ckelle, it was announced by E. H. Reg- 
nier, district supervisor of emergency 
farm labor, University of Illinois, College 
of Agriculture. 

The boys, whose ages range from 13 
to 15 years, have been working as a team 
at pea-vining station No. 9 in the north- 
ein part of the State since school was 
cut, building up muscle, stamina and 
timing for the coming Big 12 conference 
football games, where Urbana High 
gridders have won five championships 
and four second places under the men- 
torship of Coach Stephens. 

Stephens has been with the fellows 
acting as supervisor and timekeeper and 
hcpes this unique experience will be re- 
flected in competition this fall. Meantime, 
they have helped the war effort, too. 

“Pitching those vines into the machine 
really takes backbone and elbow grease,” 
Regnier said. “The other two types of 
work done by the boys consisted of 
stacking the boxes of peas and stacking 
vines on huge piles, to be used for cattle 
feed.” 

Starting the last week in June, the 
Urbana athletes said it took about a week 
to get used to the work, as it was entire- 


deep tan, and cannery officials said they 
did a good job, sticking to the job for 
nearly a month, until everything was 
“cleaned up.” They were paid good 
wages, earning 65 cents an hour. After 
deducting $1.80 a day for board and room 
and other expenses, they cleared nearly 
$45 a week. 


USDA FOOD NOTES 


PICTURE OF PLENTY—Americans are 
eating well this wartime year, both in 
quantity and in nutritional quality, the 
latest figures on food from the USDA 
show. Civilians in 1944 are expected to 
eat at least as much as they did last year 
—may eat as much as in 1941, the big- 
gest eating year. When the total home 
garden production this year is added to 
the commercial production of food for 
evilians, the per capita consumption may 
come up to that of three years ago when 
Americans consumed more food and took 
in more calories than ever before in their 
history. From a nutritional point of 
view Americans this year are eating 
even better than they did in 1941.... 

MORE FRESH, LESS CANNED—More fresh 
fruit and vegetables but less canned is 
the prospect for civilians this fall and 
winter, according to the USDA. Crops 
of apples, peaches, pears, apricots and 
cherries this year are all larger than 
last year. A record citrus crop this year 


and prunes are the only major fruit 
crops that are expected to be smaller 
this year. 

GREENS FOR WINTER—Greens from 
fall gardens can do much to help the 
family build up a vitamin A supply for 
winter health, says the USDA. The 
carotene in the greens changes into vita- 
min A in the body. Fortunately, the 
body can store this vitamin for months 
ahead when many foods rich in A, such 
as summer butter, cream and eggs, are 
less plentiful... . 


CARROT CONTENTS—Carrots, celebrated 
for vitamin A, never have been given 
credit for vitamin C possibilities. How- 
ever, studies at the Colorado Experi- 
ment Station show that nature endows 
carrots with considerable C. Fresh from 
the garden they rate as moderately good 
in this vitamin. Unfortunately, present 
methods of harvesting, handling and 
cooking may destroy most or all of the 
natural C. Served garden-fresh and 
raw, carrots come to the dinner table 
with their vitamins intact. 

FROZEN TOMATOES—Tomatoes, one of 
the problem foods for preservation by 
freezing, may yet take their place in 
freezer lockers along with other fruits 
and vegetables. Tests at the Pennsyl- 
vania Experiment Station show that 
tomatoes individually wrapped in cello- 
phane and frozen unblanched in air at 
—40 F. or frozen in brine at — 30 F. 


ly new to all of them. They acquired a 


Screw 


JUICE 


EXTRACTOR 


| White for comrrere 
INFORMATION TODAY! 

Berlin Chapman Co. 
Berlin, Wis. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


follows the record crop last year. Grapes 


is outstanding. It is obtained 
not by chance but by plan. 


WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 


Breeders and Growers of Seed Peas and Beans 


KEEPo BUYING WAR BONDS 


keep well. 


GUARD AGAINST ACCIDENTS 


(Continued from page 6) 


possible to fill. And it surely is not a credit to our 
great and glorious nation that our ratio of accidents 
far outstrips our war casualties, and has done so for 
years. In just one item, the automobile, we have killed 
as many as 35,000, and wounded 1,250,000 in one year. 
Add to this the factory and home accidents, and the 
total is appalling. Everybody knows this, but few do 
anything about it. 


Now the Department of Labor has gotten out a little 
booklet “Safety Through Management Leadershi),” 
and every canner ought to have one. Copies can be 
secured as long as the free supply lasts from the Divi- 
sion of Labor Standards, U. S. Dept. of Labor, Wash- 
ington 25, D. C. 


Safety Committees ought to be appointed in every 
plant in the industry. The pamphlet shows how, and 
what they should do. This is a battle that we are all 
in, and when you remember that the supplies for cur 
fighting arms depend upon our safety at home, in these 
plants, no one should neglect it. You will be surprised 
how much can be done with very little effort, anc a 
huge degree of satisfaction, that none of your em- 
ployees has to be rushed to the hospital or the morg:'e. 
And from the selfish standpoint—that your output end 
operation will not be interefered with. It is not 00 
late to get on this job now, at the beginning of youl 
active season. Every day counts, for every day «an 
save many accidents. 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products . . 


» Fruits « Vegetables « Meats « Milk -« 
Soups ¢ Preserves « Pickles *« Condiments 
« Juices e Butters « Dry Packs (soaked) 
« Dog Foods and Specialties in minute de- 
‘ail, with full instructions from the growing 
‘hrough to the warehouse. 


360 pages of proved pro- 
cedure and formulae for 
everything ‘‘Canable’’. 


“| would not take $1,000.00 for my 
copy If | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure ... 
by Distributors to KNOW canned foods... . 
by Home Economists to TEACH the acupuat 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


MARYLAND» 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


YOUR FIRST SOURCE OF SUPPLY for first rate food 
equipment. Pressure Cookers: 12” x 18, 18” x 18; Steam 
Jacketed Kettles in steel, copper, glass lined, aluminum, from 
25 gal. to 1500 gal., some agitated; Sterling Peelers and Dicers; 
American Utensil Model B Pulper; Mixers, for powders, pastes, 
liquids; Filling and Packaging equipment for food products, 
cans, bottles, jars; Labelers, semi or automatics; Hammer Mills, 
Pulverizers, Grinders; Washers, Cookers, Exhausters, Convey- 
ors. Largest suppliers of food equipment in N. Y. High prices 
paid for your surplus equipment. First Machinery Corp., 819- 
837 E. 9th St., New York 9, N. Y. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capa¢ity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
capacities in stock. Bonded Scale Co., 11 Bellview, Columbus 7, 
Ohio. 


FOR SALE—Stainless Steel Jacketed Kettle; World Rotary 
Automatic Labeler; Haller 18-spout Filler; Ayars No. 2 Filler; 
Half-gallon Washer; 150 ft. Conveyor. Charles S. Jacobowitz 
Co., 3080 Main St., Buffalo 14, N. Y. 


FOR SALE—Citrus Processing Equipment. 3 Stainless Steel 
Citrus Hand Reaming Table Units, each complete with 8 sta- 
tions, Motors, Conveyors, S. S. Slicers, ete.; 1 Stainless Steel 
Evaporator, 3000 lbs. per hour capacity, complete with Steam 
Jets, Water Leg, Condensor, etc.; 1 Stainless Steel Evaporator, 
750 lbs. per hour capacity, complete with Water Jets. All in 
excellent working condition ready for immediate delivery. 
Write: P. O. Box 67, Anaheim, Calif. 


FOR SALE—Two brand new Long Iron Fireman Stokers; 
Models 4A and 5CD, complete with fire and cleanout doors and 
firing tools. Will sell cheaply. Write or wire Adv. 4468, The 
Canning Trade. 


FOR SALE—Sprague Lowe Pulper, complete with new 
screen, T & L Pulley. Otto W. Cuyler, Webster, N. Y. 


FOR SALE—1 new 10 ft. Chisholm-Ryder pre-heater; 1 new 
Chisholm-Ryder juice extractor; 1 Ayars 12 pocket juice fille | 
for No. 2 cans; 1 new Chisholm-Ryder tomato chopper pump; | 
1 F. M. C. french style bean slicer; 1 Knapp labeling machine; © 
1 Sterling 10 hp. electric motor; 1 Robins bean blancher, 8 ft, © 
in length; 2 Model B Chisholm-Ryder bean snippers. Adv. 4471, 
The Canning Trade. 

FOR SALE—1 Ayars plunger filler for 10% oz., No. 300 — 
cans, good condition, thoroughly reworked, six valves; 1 Food 
Machinery hand pack filler with enameled top for No. 2's; | 
1 16 ft. three-way Berlin Chapman exhaust box handling up t — 
No. 2% cans. F. H. Langsenkamp Co., 229 E. South St., Indi- 
anapolis, Ind. 


FOR SALE—2 medium and 2 large Chisholm-Ryder Model B 
bean snippers in good running condition. Adv. 4472, The Can. 
ning Trade. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your | 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins © 
& Company, Inc., Baltimore, Maryland. 3 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re 7 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4457, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or) 
Doig wood box Nailing Machines quickly, any size. Will pay | 
cash. Wire or phone us. Chas. N. Braun Machinery Co., Fort ” 
Wayne, Ind. 


WANTED—Complete Peach Canning Outfit; advise age, con- F 
dition, best cash price. Leon C. Bulow, Bridgeville, Del. s 


MISCELLANEOUS 


mometers, Dial Thermometers and Recording Thermometers of © 
all makes. Instruments are reconditioned like new. Satisfac- 7 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, i 
N. ¥. 


WANTED—Several hundred barrels each Straight Red or} 
Green, heavy-meated, hand-cut or machine-cut Peppers in Brine. 7 
Also any frozen fruits or berries, any type container. Tense” 
& Phipps, 308 Commonwealth Bldg., Pittsburgh, Pa. ; 


ELDERBERRIES—Stemmed and straight frozen in barrels. 7 
Shipment soon as properly frozen @ 10'%c Pittsburgh. These © 
excellent quality. No restrictions wine trade. Tenser & Phipps ~ 
308 Commonwealth Bldg., Pittsburgh, Pa. ‘ 
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FOR SALE — SEED 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Comoeanw Westminster, 
HUSKERS CUTTERS —TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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FOR SALE—FACTORIES 


"OR SALE—Complete plant for packing asparagus, spinach, 

sarb, berries and cherries, tomato juice and puree; also a 
ds d line year around, such as pork and beans, red kidney 
beans, pinto beans, dried peas, vegetable soup and other soups. 
Located in very good fruit and vegetable section in Northern 
Oho near Lake Erie. Adv. 4469, The Canning Trade. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


WANTED—Capable executive, experienced in the canning and 
freezing of fruits and vegetables, to assume complete manag- 
ment of a California business. Permanent position and real 
opportunity for the right party. State qualifications, training, 
experience, references, draft status and salary desired in first 
letter. Adv. 4470, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Capable executive experienced in 
meat, fruit and vegetable processing, canning and cold packing, 


> also able sales management, seeks permanent connection. Adv. 


4447, The Canning Trade. 


BALTIMORE, 
MD. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


AMOUR LAMOUR 
“Remember when Dorothy Lamour came out on the stage in 
her sarong—how quiet it was?” 
“Yeah. You could hear the sailors waiting for a pin to drop.” 


He: “Why is there such a crowd down on the wharf?” 

She: “That’s a bunch of friends bidding good-bye to the 
bride and groom.” 

He: “Oh, I see. Down to see the tied go out.” 


“What do you wish madam?” 

“T wish some chicken salad, turkey, fruit cake, ice cream and 
wine.” 

“And what do you wish sir?” 

“I wish I hadn’t come.” 


May: “Yes, but I won his consent. I told him that he need 
not lose me. We could live with him, and so he would not only 
have me, but a son-in-law to boot.” 

Jack: “H’m! I don’t like that last expression.” 


“Can you explain what strategy is?” 
“Well, when you run out of ammunition and you don’t want 
the enemy to know it, it is strategy to keep on firing.” 


SOUND ADVICE 


“Daddy, I can’t learn to—” 

“My son, never say you can’t. Everything you do start at 
the bottom and work up, and you will succeed.” 

“But, daddy, I was trying to learn to swim.” 


A man rushed into a cigar store. 

“This cigar you sold me,” he said, “it’s—it’s simply frightful!” 

“Well, you needn’t complain,” said the tobacconist. ‘“You’ve 
only got one. I’ve got thousands of the beastly things.” 


DEPENDS ON THE PARTY 
“Should evening dresses ever be worn to bridge parties?” 
“No; in playing cards it is only necessary to show the hand.” 


MacTavish had been invited to spend an evening at a friend’s 
house listening to a radio program. 

At its conclusion the host said, “Well Sandy, what could a 
Scotchman desire better than that? Singing, band music, a 
talk on politics, opera, news, and a quiz—all for nothing.” 

“Aye,” said MacTavish, “but we didn’t have any acrobats.” 


A man was buying a suitcase but none of those shown him 
pleased him at all. 

“When I buy a bag,” he declared, “I like to see some cowhide 
in it.” 

“Oi,” said the dealer, “you should want tricks!” 


The old colored man had climbed into the dentist’s chair. 

“Shall I give you laughing gas, Uncle?” queried the dentist. 

“Not ’til the tooth am out, boss,” replied the old man. “‘Reckon 
ah’ll feel more lak laffin’ den.” 


“Bring me another sandwich, please.” 
“Will there be anything else?” 
“Yes, a paper weight. The last sandwich blew away.” 
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Labels « Box Wraps 
Packets * Cartons « Folding Boxes 
Merchandise Envelopes and Cards 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 
ROCHESTER: 


WORKING 
TOGETHER 


FIRE CONTROL! 


The broom and fire extinguisher work 
together as two of the chief weapons 
against the start and spread of fire! 
The man who uses the broom should 
follow such rules as: Daily dispose of 
all litter and rubbish. Prevent the ac- 
cumulation of dust and dirt, especially 
in corners and other hard-to-reach 
places. Keep the yard free from combus- 
tibles. Keep the grass and weeds cut. 
Adherence to these rules will help prevent 
the start of fire on your premises and make fora 
sense of security. This together with our Auto-~ 
matic Coverage Policy will give you continu~+ 
ous full protection at the lowest possible cost. 
Write us todey foe deteile. 


SPECIALIZED INSURANCE 
SERVIC 


PROCESSING. 
INDUSTRY 


“DEPENDABLE AND EC AL” 
FOR 36 VESRS 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses thai 
supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, III. 


CANNERY SUPPLIES 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Universal Underwriters, Kansas City, 6, Mo. 
Lansing B. Warner, Inc., Chicago, Ill. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Co., St. Louis, Mo. 


SALT DISPENSERS { 
Scientific Tablet Co., St. Louis, Mo. 


SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn 4 
Gallatin Valley Seed Co., Bozeman, Mont. : 
Northrup, King & Co., Minneapolis, Minn. 3 
Rogers Bros. Seed Co., Chicago, Ill. ‘ 
Francis C. Stokes Limited, Vincentown, N. I. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 4 


SEED TREATMENT 
United States Rubber Company, New York City 
SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, Ill. 
Terminal Warehouse Co., Baltimore, Md. 
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ADHESIVES 


YOUR SELECTION of the correct labeling adhesive 
is far more important than its cost because on_ this 
choice, to a large extent, depends your customer’s ap- 
proval of your label and your package. In offering you 
Dewaleo and Gold Seal labeling adhesives we have 
selected a product manufactured by a company special- 
izing only in Canners’ adhesives. These products are 
huilt to meet your needs and’ requirements by men who 
know your problems and are manufactured under labor- 
atory controlled conditions which insure uniform high 
quality in every shipment. 


IN DEWALCO AND GOLD SEAL you will find the 
proper adhesives to meet your every need at a reason- 
able cost and packed in convenient containers that you 
will find easy to handle. 

\ll adhesives, except lump pick up cement and dry 
paste, are available in 15-gallon steel pails that are easy 
to store, easy-to handle and have real reuse value. 
Dewaleo Case Sealing Glue is also available in fifty-five 
gallon full removable head steel drums. Pick up cements 
are supplied in fifty-pound corrugated containers in lump 
form that is easy to use, 


DEWALCO Pick Up Gums 

These pick up gums are designed for use immediately 
without the application of heat. They give a strong bond 
and positive pick up with a minimum application. These 
gums have a minimum water content and resist the ab- 
sorption of moisture from the air. This greatly reduces 
rusting and discoloration of labels. They are extremely 
uniform in quality year in and year out. 


DEWALCO Pick Up Gum No, 207—For cold can 
labeling from 35°-80° F. It is easy to handle, economical 
to use. Brown in color, 


—DEWALCO Pick Up Gum No. 202—A heavier gum 
for labeling warm and hot cans within the temperature 
range of 80°-140° F. Brown in color. 


DEWALCO Pick Up Gum 272-5—For operators re- 
quirioy an oyster white gum for light colored or thin 
lala fhis gum gives a minimum of shadowing. It is 


me fe within the range of 40°-120° F. and gives very 
leage. 


It is one of the best pick up gums for 


vily or greasy cans. 
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DEWALCO PREPARED LAP PASTES 


These lap pastes are uniform white pastes that become free flowing under agitation 


in the paste pot. A very small amount of the paste is used to give a quick positive set 
and a wrinkle free label on drying. 
DEWALCO Prepared Lap Paste No. 965 
This paste is a universal lap paste with high solids, yet free flowing in the pots. 
It can be used on all labeling machines to give a positive set quickly with a minimum 
application. It holds an even “bead” on flat paste belts. It is highly efficient on coiled 
spring wire belts. It pumps smoothly in Kyler labelers and is quite universally used 
to give labels with wrinkle free laps. 
DEWALCO Prepared Paste No. 950 
This paste is recommended where a heavier bodied material is preferred for use 
on Knapp e6r Burt machines. It gives the same quick positive set as No. 965. 


GOLD SEAL TIN PASTE 


This tin paste is recommended for all hand labeling operations on tin or glass. It is 
not tacky, it is easy to use, contains no gums to stick to the operator's hands or mark up 
labels. It gives a tight positive bond whic h while still wet permits alignment of the label 
on the containers, yet dries to a tight bond that holds your labels on under all atmospheric 
conditions, hot or dry or cold and wet. Gold Seal tin paste is economical to use, giving 
a coverage of more than 100,000 square inches per gallon. 

GOLD SEAL Tin Paste No. 880—A new product of our research laboratory devel- 
oped to give the typical “Gold Seal” bond. Light cream in color it gives the same easy 
application that has always characterized Gold Seal Tin Paste. Doesn’t stain labels. 
Labels withstand all conditions of storage. 


DEWALCO LUMP PICK UP CEMENTS 


Most labeling operators prefer lump form pick up cement for machines equipped 
with heated gum pots. The new lump pick up cement is an improved product that is 
convenient to handle and easy to use. There is no more laborious digging out of pails. 
Simply pick up a lump and drop in the pot. This new product has nothing to stain the 
labels like old style cements. It is lighter in color and gives less shadowing. The better 
operating characteristics result in a lighter application which gives greater “mileage” 
and the cement sets quickly, insuring positive pickup. It is non-hygroscopic, which 
eliminates rusting cans and resultant discoloration of labels. 

DEWALCO Lump Pick Up Cement No. 381—This cement is the best saitiiine for 
all normal warehouse labeling. It is recommended for use on cans within the temperature 
range of 35°-100° F. 

DEWALCO Lump Pick Up Cement No. 382—This cement is recommended for 
higher temperature cans labeled immediately after cooling. It is for use on cans between 
the temperatures of 50° and 100° and is also used for warehouse labeling within its range. 

DEWALCO Lump Pick Up Cement No. 383—This cement is for labeling high tem- 
perature cans directly off the end of the canning line. It is recommended for use on 
cans with the temperature range between 90° and 140° 

Special lump pick up cements are available upon request for even higher temper- 
ature labeling. If interested, please write, giving us full information regarding your 
purt'cular operating conditions. 


BALTIMORE MD. _ U.S.A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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GEO. B. DURHAM 


Because he has been placed in 
charge of trial and breeding work 
at our important Brooks, Oregon, 
station... because he is an authority 


on biennials . . . because he super- 


vises commercial seed production 


in the Northwest — the painstaking 
activities of George Durham are 
another reason for placing your 


confidence in... 


WOODRUFF SEED 


F. H. WOODRUFF & SONS, INC. SEED GROWERS AND MERCHANTS 
MILFORD, CONN. e TOLEDO, O. « ATLANTA, GA. e SACRAMENTO, CALIF. 
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